
Biscotti small  .95 chocolate dipped

DINE IN / TAKE OUT / CATERING

1.25
5.00

.95
1.25
2.50
3.95
1.25
1.25
1.25
1.25

Fresh Fruit Tartlet
Monster Macaroon
Butterscotch Brownie
Chocolate Chip Cookie
Dark Chocolate-Walnut Brownie
Sugar Cookie
Haagen Dazs Bars

HOUSEMADE PASTRIES

Oatmeal Cookie
Mini Cheesecake
Shortbread
Giant Crackle Cookie

WINE AND BEER

Wines by the glass/bottle (Please Inquire)
Beer on tap
Bottled Beers

.85/1.15
1.65/2.15

3.50
3.00

BEVERAGES

Fresh Squeezed Juice
Fresh Fruit “Lemonade”
Coffee
Espresso
Cappuccino
Latte
Mocha
Steamed Milk
Hot Chocolate
Flavored Syrup
Tea-Hot or Iced
Canned Soda
Pelligrino
Italian Soda
Root Beer Float
Bottled juice
Fresh Fruit Smoothie
Chai
Sobe

2.50
2.00
1.25
3.00
3.00
3.00
3.25
1.50
1.75

.50
1.50
1.00
2.50
1.50
3.50
1.50
3.00
3.25
3.25

large
double
double
double
double

small
single
single
single
single

1.00
1.50
2.50
2.50
2.75

The Palace cafe specializes in providing exceptional
food to go, catered or delivered

Gourmet Coffee, Pastries,

Sandwiches, Deli Selections Wine and Beer

For Catering and to-go orders
please call 408.774.6111

or fax in your order to 408.774.2948

THE PALACE CAFE
139 South Murphy Avenue

Sunnyvale, CA 94086
www.palacecafe.net



6.95

6.00
4.00
4.50

4.50
4.00
5.00
4.50
2.25
2.00
1.50
5.50
2.25
2.25
2.50

.90/1.50
2.00

5.00

5.00

5.95

5.95

6.00

1.50

6.95

8.00

a slice

each
a slice

per lb.
per lb.
per lb.
per lb.
per slice
per lb.
per lb.
per lb.
per lb.
per lb.
per lb.

per lb.

BREAKFAST (until 12:00 noon, 2:00pm Sat. & Sun.)

Prosciutto and Egg Croissant with Fresh Fruit
Poached Egg, Roasted Peppers

on Parmesan Toasts
Bagel and Egg Sandwich with Tomatoes & Cheese
Brioche French Toast
Breakfast Burrito-Eggs, Cheese,

Salsa and Black Beans
Scramble Egg(3) with Fresh Fruit

with Veggies
Housemade Granola small  3.50 large
Daily Frittata
Breakfast Potatoes
Bacon, Ham or Chicken-Apple Sausage
Fresh Fruit small  3.50 large
Cinnamon Roll
Scone of the Day
Buttermilk Coffee cake
Muffins
Sweet Breads

SOUPS & SALADS

Soup of the Day cup   3.50 bowl

Vegetarian Soup cup   3.50 bowl

Brushetta

Organic Mixed Greens with
Gorgonzola, Walnuts, Herb Vinaigrette
and Grilled Garlic Toasts*

Ceasar Salad with Herbed Croutons*

* add Grilled Chicken 3.00 with Anchovies
* add Salmon 4.00
* add Albacore Tuna 4.00

Spinach and Strawberry Salad
with Goat Cheese, Red Onions
and Balsamic Vinaigrette

Cafe Cobb Salad

SIDES

Marinated Olives
Greek Salad
Red Potato Salad
Pesto Linguini with Sundried Tomatoes
Polenta with Sundried Tomato Torta
Penne Pasta Puttanesca
Green Bean and Olive Salad
Celery and Cabbage Slaw
Fresh Fruit Salad
Marinated Mushrooms
Roasted Vegetalbes
Chips
Wild Rice and Orzo Salad

6.95

7.00

7.00

6.95

6.95

7.00

6.75

6.50

6.00
1.00

6.95

7.25

6.00

6.95

6.95
1.25

7.00

7.95

10.50

9.00

9.95

5.00 per slice

SANDWICHES

Honey-Pepper Roasted Turkey Breast
with Applewood Smoked Bacon, Sprouts,
Avocado, Cheddar Cheese and
Whole Grain Mustard on Sourdough Bread

Grilled Black Forest Ham and Gruyère
with Tomatoes, Grilled Onions
and Black Olives on Country Sourdough Bread

Salame, Hot Coppa and Mortadella
with Fontina, Dijon and Muffaletta Relish
on an Herb Roll

Tuna Salad (Fresh Tuna)
with Housemade Pickles, Lettuce
and Tomatoes on Focaccia

Grilled Chicken and Fontina Melt
with Tomatoes, Grilled Zucchini, Onions and
Garlic Aiöli on Whole Wheat Walnut Bread

Chile Rubbed Steak
with Grilled Onions, Peppers, Fontina, Tomatoes,
Cilantro

Prosciutto-Provolone Melt
with Tomato and Garlic Rustic Italian Bread

Portabello Mushroom and Eggplant
with Roasted Peppers,
Spinach, Fresh Mozzarella,
Tomato and Pesto on Focaccia

Avocado, Sprouts and Cucumber Roulades
with Garlic-Yoghurt “Hummus”
on Whole Wheat Flatbread

with Roasted Turkey add

Housemade Roast Beef
with Tomatoes, Horshradish-Dijon
and Sharp Cheddar on Baguette

Grilled Albacore Tuna (Seared Rare)
with Roasted Peppers, Capers, Cornichons and
Marinated Sundried Tomatoes on Olive Bread

Chicken Salad
with Butter Lettuce, Pickeled Onions,
Tomato and Cream Cheese on a Deli Roll

Roasted Pork Loin
with Grilled Peppers, Onions
and Chipotle Aiöli on a Round Bun

“Brie-L-T”Brie, Lettuce and Tomato
with Aiöli on Whole Wheat Bread

with Applewood Smoked Bacon add

House Smoked Salmon Croissant
with Tomatoes, Onions, Sprouts,
Cream Cheese, Cucumber and Capers

ENTRÉES

Grilled Vegetable Plate

1/2 Roasted Chicken with Roasted Potatoes
and Mixed Greens

Grilled Herb Chicken Breast with Mashed Potatoes

Grilled Salmon with Creamy Polenta and Asparagus

Three Cheese Lasagna with Roasted Peppers,
Spinach, Zucchini and Pinenuts

12.95
7.50
6.00
7.50
2.25
7.00
8.00
5.50
7.95
7.50
7.00
1.25
8.50


